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Ryoichi Kato1), Chika Shoji2), Tomohiro Nagane3)
Teaching materials of protein denaturation
The 100 ml, 60 ml, or 20 ml of the sample (prepared soybean milk, unprepared soybean 
milk, or milk) was put into a 500 ml, 300 ml, or 100ml beaker, respectively.  These samples 
were heated to the beginning of boiling using a microwave oven and cooled.  And then, a 
membrane which was composed of the proteins denatured and included in the samples 
was developed on the surface of the sample at al volumes of the sample.   When 
ammonium sulfate was added and dissolved in the samples at 80 % concentration of the 
saturated solution, denatured proteins were absorbed on the glass surface of beaker 
which in ammonium sulfate solution were put.  They were centrifuged at 10.000 xg, 3.000 
xg, 1.000 xg, 300 xg, or 100 xg for 3 min.  And denatured protein was accumulated upper 
of the solution at al centrifugations.  When the sample was included in 20 mM bufers of 
pH3.0, pH6.0, or pH9.0, the proteins were denatured in the bufer of pH3.0 and did not 
denatured in other bufers.
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